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It has come to our attention that during production of 
the original article, an error was introduced into Table 1 
during copyediting. The corrected Table 1 can be found 
below. The publisher apologises for inconvenience 
caused.
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Table 1 Blood metabolic parameters in mice
Values are presented as mean ± SD. Control, exercise group administered water; 
MTA-25, exercise group receiving 25 ppm MTA supplementation; MTA-250, 





Blood glucose (mM) 6.6 ± 0.7 7.8 ± 1.4 7.5 ± 2.0 6.7 ± 1.0
Plasma NEFA (μEq/L) 880 ± 281 916 ± 360 883 ± 529 889 ± 268
Blood ammonia (μM) 110 ± 43 135 ± 37 125 ± 68 107 ± 33
Blood lactate (mM) – 3.2 ± 1.2 2.5 ± 0.7 2.1 ± 0.3#
The online version of the original article can be found under 
doi:10.1186/s40064‑015‑1144‑y.
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